LAKELAND BANQUET &fVENT CENTRE

21801 E. NINE MILE SAINT CLAIR SHORES, MI 48080
Phone 586-772-0450 Fax 586-585-9644

Buffet Style Menu
Appetizers:

Fresh crudités with Dip and Cheeses with Crackers upon arrival.

Choice Of Two Meats

Baked Chicken - Lakelands famous
marinated baked chicken.

Roasted Sliced Angus Beef - Seasoned
crusted Angus beef served in a brown sauce.
Boneless Breaded Pork Chops -
Lightly dusted and served with a
caramelized onion and brown sauce.

Veal Parmesan - Lightly breaded veal
topped with bolognese and freshly grated
cheeses.

Swedish Meatballs- Italian meatballs
served in a mushroom cream sauce.

Polish Sausage - Fresh or smoked sausage
served with choice of sauerkraut.

Italian Sausage - Fresh italian sausage

Choice of One Pasta:
Penne with Meat Sauce

Cheese Tortellini Florentine
Meat Ravioli with Meat Sauce
Cheese Ravioli with Marinara

Choice of One Potato or

Rice:

Homemade Mashed Potatoes
Garlic Roasted Red Skins
Scalloped Potatoes

Long grain Rice with Vermicelli

served with roasted peppers and onions.

Chicken Marsala - Sautéed Chicken Breast
(finished with a sweet mushroom, basil and
marsala wine sauce)

Chicken Piccata - Panko Breaded
Chicken Breast (finished with a lemon, caper
and artichoke sauce)

Chicken Siciliano - Italian Breaded
Chicken Breast (served with garden fresh
amoigue)

Choice of One
Vegetable:

Peas and wild Mushrooms
Green Beans Almondine
Sweet buttered Corn

Glazed Baby Carrots

Prince Edward Blend

Chefs Fresh Vegetable Medley

Included:

Assorted salad bar with fresh rolls and butter
Coffee, Tea and Milk
Standard Bar Service Included -

$26.00 Per Person on a Friday Event. 4Hour Seating
Out the Door
White Chair Covers Included
$1.00 per chair for Chair Sashes
No room rental / no set up or clean up charge
*Additional cost will apply

www.lakelandbanquets.com




LAKELAND BANQUET &fVENT CENTRE

21801 E. NINE MILE SAINT CLAIR SHORES, MI 48080
Phone 586-772-0450 Fax 586-585-9644

Buffet Style Menu
Appetizers:

Fresh crudités with Dip and Cheeses with Crackers upon arrival.

Choice Of Two Meats

Baked Chicken - Lakelands famous
marinated baked chicken.

Roasted Sliced Angus Beef - Seasoned
crusted Angus beef served in a brown sauce.
Boneless Breaded Pork Chops -
Lightly dusted and served with a
caramelized onion and brown sauce.

Veal Parmesan - Lightly breaded veal
topped with bolognese and freshly grated
cheeses.

Swedish Meatballs- Italian meatballs
served in a mushroom cream sauce.

Polish Sausage - Fresh or smoked sausage
served with choice of sauerkraut.

Italian Sausage - Fresh italian sausage

Choice of One Pasta:
Penne with Meat Sauce

Cheese Tortellini Florentine
Meat Ravioli with Meat Sauce
Cheese Ravioli with Marinara

Choice of One Potato or

Rice:

Homemade Mashed Potatoes
Garlic Roasted Red Skins
Scalloped Potatoes

Long grain Rice with Vermicelli

served with roasted peppers and onions.

Chicken Marsala - Sautéed Chicken Breast
(finished with a sweet mushroom, basil and
marsala wine sauce)

Chicken Piccata - Panko Breaded
Chicken Breast (finished with a lemon, caper
and artichoke sauce)

Chicken Siciliano - Italian Breaded
Chicken Breast (served with garden fresh
amoigue)

Choice of One
Vegetable:

Peas and wild Mushrooms
Green Beans Almondine
Sweet buttered Corn

Glazed Baby Carrots

Prince Edward Blend

Chefs Fresh Vegetable Medley

Included:

Assorted salad bar with fresh rolls and butter
Coffee, Tea and Milk
Standard Bar Service Included -

$28.00 Per Person on a Friday Event. SHour Seating
Out the Door
White Chair Covers Included
$1.00 per chair for Chair Sashes
No room rental / no set up or clean up charge

www.lakelandbanquets.com




LAKELAND BANQUET &fVENT CENTRE

21801 E. NINE MILE SAINT CLAIR SHORES, MI 48080
Phone 586-772-0450 Fax 586-585-9644

Buffet Style Menu
Appetizers:

Fresh crudités with Dip and Cheeses with Crackers upon arrival.

Choice Of Two Meats

Baked Chicken - Lakelands famous
marinated baked chicken.

Roasted Sliced Angus Beef - Seasoned
crusted Angus beef served in a brown sauce.
Boneless Breaded Pork Chops -
Lightly dusted and served with a
caramelized onion and brown sauce.

Veal Parmesan - Lightly breaded veal
topped with bolognese and freshly grated
cheeses.

Swedish Meatballs- Italian meatballs
served in a mushroom cream sauce.

Polish Sausage - Fresh or smoked sausage
served with choice of sauerkraut.

Italian Sausage - Fresh italian sausage

Choice of One Pasta:
Penne with Meat Sauce

Cheese Tortellini Florentine
Meat Ravioli with Meat Sauce
Cheese Ravioli with Marinara

Choice of One Potato or

Rice:

Homemade Mashed Potatoes
Garlic Roasted Red Skins
Scalloped Potatoes

Long grain Rice with Vermicelli

served with roasted peppers and onions.

Chicken Marsala - Sautéed Chicken Breast
(finished with a sweet mushroom, basil and
marsala wine sauce)

Chicken Piccata - Panko Breaded
Chicken Breast (finished with a lemon, caper
and artichoke sauce)

Chicken Siciliano - Italian Breaded
Chicken Breast (served with garden fresh
amoigue)

Choice of One
Vegetable:

Peas and wild Mushrooms
Green Beans Almondine
Sweet buttered Corn

Glazed Baby Carrots

Prince Edward Blend

Chefs Fresh Vegetable Medley

Included:

Assorted salad bar with fresh rolls and butter
Coffee, Tea and Milk
Standard Bar Service Included -

$30.00 Per Person on a Friday Event. 6

Hour Seating

Out the Door

www.lakelandbanquets.com




$1.00 per chair for Chair Sashes
No room rental / no set up or clean up charge
*Additional cost will apply

LAKELAND BANQUET &fVENT CENTRE

21801 E. NINE MILE SAINT CLAIR SHORES, MI 48080
Phone 586-772-0450 Fax 586-585-9644

Buffet Style Menu
Appetizers:

Fresh crudités with Dip and Cheeses with Crackers upon arrival.

Choice Of Two Meats

Baked Chicken - Lakelands famous
marinated baked chicken.

Roasted Sliced Angus Beef - Seasoned
crusted Angus beef served in a brown sauce.
Boneless Breaded Pork Chops -
Lightly dusted and served with a
caramelized onion and brown sauce.

Veal Parmesan - Lightly breaded veal
topped with bolognese and freshly grated
cheeses.

Swedish Meatballs- Italian meatballs
served in a mushroom cream sauce.

Polish Sausage - Fresh or smoked sausage
served with choice of sauerkraut.

Italian Sausage - Fresh italian sausage

Choice of One Pasta:
Penne with Meat Sauce

Cheese Tortellini Florentine
Meat Ravioli with Meat Sauce
Cheese Ravioli with Marinara

Choice of One Potato or

Rice:

Homemade Mashed Potatoes
Garlic Roasted Red Skins
Scalloped Potatoes

Long grain Rice with Vermicelli

served with roasted peppers and onions.

Chicken Marsala - Sautéed Chicken Breast
(finished with a sweet mushroom, basil and
marsala wine sauce)

Chicken Piccata - Panko Breaded
Chicken Breast (finished with a lemon, caper
and artichoke sauce)

Chicken Siciliano - Italian Breaded
Chicken Breast (served with garden fresh
amoigue)

Choice of One
Vegetable:

Peas and wild Mushrooms
Green Beans Almondine
Sweet buttered Corn

Glazed Baby Carrots

Prince Edward Blend

Chefs Fresh Vegetable Medley

Included:

Assorted salad bar with fresh rolls and butter
Fresh Fruit Tray (in Season)
Dessert Service - Includes Elaborate Dessert Table, Coffee, Tea and Milk
Standard Bar Service Included -

$32.00 Per Person on a Friday Event. 5

Hour Seating

www.lakelandbanquets.com




White Chair Covers Included
$1.00 per chair for Chair Sashes
No room rental / no set up or clean up charge
*Additional cost will apply

LAKELAND BANQUET &fVENT CENTRE

21801 E. NINE MILE SAINT CLAIR SHORES, MI 48080
Phone 586-772-0450 Fax 586-585-9644

Buffet Style Menu
Appetizers:

Fresh crudités with Dip and Cheeses with Crackers upon arrival.

Choice Of Two Meats

Baked Chicken - Lakelands famous
marinated baked chicken.

Roasted Sliced Angus Beef - Seasoned
crusted Angus beef served in a brown sauce.
Boneless Breaded Pork Chops -
Lightly dusted and served with a
caramelized onion and brown sauce.

Veal Parmesan - Lightly breaded veal
topped with bolognese and freshly grated
cheeses.

Swedish Meatballs- Italian meatballs
served in a mushroom cream sauce.

Polish Sausage - Fresh or smoked sausage
served with choice of sauerkraut.

Italian Sausage - Fresh italian sausage

Choice of One Pasta:
Penne with Meat Sauce

Cheese Tortellini Florentine
Meat Ravioli with Meat Sauce
Cheese Ravioli with Marinara

Choice of One Potato or

Rice:

Homemade Mashed Potatoes
Garlic Roasted Red Skins
Scalloped Potatoes

Long grain Rice with Vermicelli

served with roasted peppers and onions.

Chicken Marsala - Sautéed Chicken Breast
(finished with a sweet mushroom, basil and
marsala wine sauce)

Chicken Piccata - Panko Breaded
Chicken Breast (finished with a lemon, caper
and artichoke sauce)

Chicken Siciliano - Italian Breaded
Chicken Breast (served with garden fresh
amoigue)

Choice of One
Vegetable:

Peas and wild Mushrooms
Green Beans Almondine
Sweet buttered Corn

Glazed Baby Carrots

Prince Edward Blend

Chefs Fresh Vegetable Medley

Included:

Assorted salad bar with fresh rolls and butter
Fresh Fruit Tray (in Season)
Dessert Service - Includes Elaborate Dessert Table, Coffee, Tea and Milk

www.lakelandbanquets.com




$34.00

Per Person on a Friday Event. 6

Out the Door
White Chair Covers Included
$1.00 per chair for Chair Sashes
No room rental / no set up or clean up charge
*Additional cost will apply

www.lakelandbanquets.com

Hour Seating



Sports Banquet
Buffet Style Menu

Choice Of Two Meats

Baked Chicken - Lakelands famous
marinated baked chicken.

Roasted Sliced Angus Beef - Seasoned
crusted Angus beef served in a brown sauce.
Boneless Breaded Pork Chops -
Lightly dusted and served with a
caramelized onion and brown sauce.

Veal Parmesan - Lightly breaded veal
topped with bolognese and freshly grated
cheeses.

Swedish Meatballs- Italian meatballs
served in a mushroom cream sauce.

Polish Sausage - Fresh or smoked sausage
Served with choice of sauerkraut.

Choice of One Pasta:
Penne with Meat Sauce
Fettuccine Alfredo

Meat Ravioli with Meat Sauce
Cheese Ravioli with Marinara

Choice of One Potato or
Rice:

Homemade Mashed Potatoes

Garlic Roasted Red Skins

Scalloped Potatoes
Long grain Rice with Vermicelli

Italian Sausage - Fresh italian sausage.
*Chicken Marsala - Sautéed Chicken Breast
(finished with a sweet mushroom, basil and
marsala wine sauce)

*Chicken Piccata - Panko Breaded
Chicken Breast (finished with a lemon, caper
and artichoke sauce)

*Chicken Siciliano - Italian Breaded
Chicken Breast (served with garden fresh
amoigue)

Choice of One
Vegetable:

Peas and wild Mushrooms
Green Beans Almondine
Sweet buttered Corn

Glazed Baby Carrots

Prince Edward Blend

Chefs Fresh Vegetable Medley

Included:

Assorted salad bar with fresh rolls and butter
Dessert Service - Includes Sheet Cakes, Coffee, Tea and Milk
No room rental / no set up or clean up charge

Price per Person: $10.95 plus 6% sales tax
Minimum of (75) Guests





